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for most commercial requirements. If starch is present
in a conversion state ranch less advanced than glucose, it
may be necessary to determine the invert sugar directly,
and after obtaining the total weight of carbohydrate,
determine the per cent of starch product by difference.
The specific rotation of the starch product obtained by
calculation by such methods will be indicative of the
amount that the starch has been changed in the making
of the candy, and therefore instructive of the process of
manufacture.
No definite rules of procedure can be followed in the
investigation of candies, as they differ so widely in com-
position and properties. In any attempt to get at the
component carbohydrates, it is obviously necessary to
eliminate other material by the usual processes of proxi-
mate food analysis. Much organic material of the nature
of albumen can be removed by basic lead acetate, but
owing to its influence on carbohydrates other than sugar,
especially starch products and invert sugar, it is better
replaced in most cases by aluminum hydrate mixture. If
the carbohydrate is determined by the density, after other
organic matter has been removed, ash corrections must be
made on the solutions.
It is clear, as in most proximate analyses of complex
commercial products, that such investigations of the com-
position of a candy do not admit of high accuracy, but
they do in many cases throw sufficient light on its make-
up to be of much Falue, in fact, to meet all purposes of
such work.
Effective application of the many methods of sugar
analysis will usually enable the well-informed chemist to